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“Divided Payments” 

Two Little Words with a Big Meaning 

In the Matter of Buying 

FURNITURE 

ASK YOUR NEIGHBOR 
ABOUT THEM 



Marcus Conant Company 


Funeral Directors and Embalmers 
16 East Forsyth Street. 


AUTOMOBILE AMBULANCE SERVICE 


Phones—Number 11 and 2240 
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Nationally Advertised 

PURE FOOD PRODUCTS 

Occident Family Flour Barrington Hall Coffee 

Hunt’s California Canned Quality Fruits 

Yale Extracts and Spices Cliquot Club Ginger Ale 

Schuhle’s Pure Grape Juice Stollwerck’s Cocoa and Chocolates 

Minerva Pure Olive Oil Ivory Shaker Salt 

Gilt Edge Vinegar Monogram Pickles 

All Goods We Sell are Guaranteed to 
be the Beit Quality at Popular Prices. 

CALL FOR THESE BRANDS 

C. W. Bartleson Company 

WHOLESALE GROCERS—Jacksonville, Fla. 


If You Want the Be& 

ORDER 

SWANS DOWN FLOUR 
MARVEL FLOUR 
“FLAG” Brand Canned Vegetables 

FAMED FOR THEIR GOODNESS 

Peninsular Naval Stores Company 

DISTRIBUTORS—Jacksonville, Fla. 
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JOHN A. CUNNINGHAM 


The Home of 


Fine Furniture 
Steinway Piano 


Southern Fly Screen Co. 

Thos. B. Elton, Manager 

HIGGIN METAL FRAME WINDOW SCREEN 
and a Complete Line of Wood Frame Screens 


Porch Screening is Our Hobby 

PHONE 5877—OFFICE 329 ST. JAMES BLDG. 

JACKSONVILLE, FLORIDA 
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The Jacksonville Union is older than the state union by five years. 
It was on February 7th, 1878, that the women who had the best inter¬ 
ests of Jacksonville at heart gathered at the Ocean Street Presbyterian 
Church to consider what they could do to better conditions in the city. 
Inspired by Mrs. J. L. Lyons’ account of the national convention of 
the Woman’s Christian Temperance Union, which she had attended in 
Newark, N. J., an organization was effected with the following offi¬ 
cers: President, Mrs. J. L. Lyons; Vice-President, Mrs. E. L. Good- 
hue; Secretary, Mrs. G. B. Griffin; Treasurer, Mrs. J. B. Daniel. 
Mrs Lyons was president two years, being succeeded by Mrs. E. L. 
Goodhue. Mrs. Griffin was secretary nine years. 

Miss Francis E. Willard visited Jacksonville on her notable 1883 
tour and met the temperance women at the Congregational Church 
January 11th. The Florida W. C. T. U. was the outcome of this meet¬ 
ing with the following officers: President, Mrs. Ellen Call Long, 
Tallahassee; Corresponding Secretary, Mrs. G. B. Griffin, Jackson¬ 
ville; Recording Secretary, Mrs. E. M. Stanton, San Mateo; Treas¬ 
urer, Mrs. E. J. Vann, Madison. The president resigned and Mrs. 
Walter Gwynn became acting president until the first convention held 
in Jacksonville February 28, 1884, when Mrs. J. L. Lyons was elected 
and served two years. 

Then Mrs. A. A. W. Cadwallader was president five years; Mrs. 
E. A. Hill, of Orange City, four years; Mrs. Martha E. L. Webb, of 
DeLand, a little over two years; Mrs. Alice C. Brown, of Sanford, 
served until April, 1904, since which time Miss Minnie E. Neal, of 
Jacksonville, has been leader of the white ribbon forces in Florida. 

The Union has steadily grown in power and favor with the 
people and is a recognized strong factor in every moral reform. It 
has organizations in 125 cities, with systematic department work for 
children, young people and adults. It is the only society doing the 
educational work that creates intelligent temperance sentiment and 
arouses public interest in the greatest of all reform questions—the 
banishing of the liquor traffic. 
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There is no more actual skill needed to make good candy than is required to 
properly make and bake a delicate cake, and no more judgment is necessary than 
is used by the housewife in deciding the exact moment for removing a kettle of 
jelly from the fire. Successful candy-making depends almost entirely on know¬ 
ing just when the sugar is boiled to the right degree. If boiled too little, the 
candy will not harden. If the boiling ceases at some intermediate stage, the 
mass will stick to the teeth. Unless one goes to the expense of purchasing a 
sugar thermometer, such as confectioners use, and makes a real study of the 
various stages of boiling, some practice will be necessary in order to acquire the 
requisite skill, for it certainly requires experience to recognize the exact moment 
at which to arrest the boiling. 

For the home candy-maker, the four essential stages of sugar boiling are 
all that it is necessary to recognize, although manufacturers and some expert 
home workers in confection are familiar with several more. 

The four important stages are: 

“Thread” 

Dip a spoon into the boiling syrup and throw a little of it upward. When it 
spins a thread, this first point is reached. A minute’s more boiling and the 
thread will draw a little further. This is a second stage of the “thread.” 

“Ball” 

Drop a little of the syrup into cold water. If, with the thumb and finger, 
the mass can be worked into a soft ball, this second degree has been reached. 
“Hard ball” requires a little further boiling and testing in the same manner. 
“Crack” 

Test as before by dropping a little into cold water. If it breaks off sharp 
and crisp and crackles when bitten, this third degree has been reached. 

“Caramel” 

If the mass assumes a yellow tint and shows a tendency to burn, the fourth 
stage has been reached. Boiling must be at once stopped by placing the kettle 
in a pan of cold water. 

As these different degrees follow each other in quick succession after the 
“thread” stage has been reached, great care must be given to the cooking and 
every precaution taken to prevent too rapid boiling. 
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FLORIDA NATIONAL BANK 

OF JACKSONVILLE 


CONSERVATIVE enough to be ABSOLUTELY SAFE 
LIBERAL enough to satisfy FAIR-MINDED PEOPLE 


In Our Savings Department We Pay 
4% Interest and Compound 
It Quarterly 

“A FINANCIAL STRONGHOLD” 


Wienecke & Brotherton 

IMPORTERS OF 

MILLINERY 


Pianos 

Player- 

Pianos 


Kranich and Bach 

Chickering Bros.’ 
Acoustigrande 

Hardman 

Henry and S. G. Lindeman 
Kimball 
The Autotone 
The Playotone 


IK. 

mmi 

18 W. BAY ST. 
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The foundation of nearly all the delicious candies is known as fondant or 
cream, and it is used as the foundation of all kinds of cream candies and bonbons. 

A granite, iron or porcelair-lined kettle is to be preferred for boiling this 
syrup. 

Place in the kettle six cupfuls of granulated sugar, two cups of water and 
one-fourth teaspoonful of cream of tartar, to prevent the syrup becoming sugary. 
Boil this mixture until when tested it forms the soft ball. Be sure not to stir the 
liquid, for this would surely cause it to grain. If it forms the “soft ball” the 
syrup is done. Remove immediately from the fire and allow it to become luke¬ 
warm; now stir till it looks creamy and begins to harden on top, when remove 
the spoon and knead with the hands. When it becomes smooth and creamy it is 
done. 

Take the whites of one or two eggs and put them with an equal quantity into 
a bowl. Stir in XXX confectioners’ sugar until the paste is stiff enough to form 
into balls or shapes with the fingers. Add extract of rose or vanilla to the taste 
before moulding. This fondant is for immediate use, and may be made up into 
several of the kinds of bonbons which the cooked fondant is used for. The shapes 
should not be coated until a number of hours have elapsed. 


FRENCH CREAM.—Four cupfuls of white sugar, one cupful of hot water, 
flavor with vanilla; put the sugar and water in a bright tin pan on the range, and 
let it boil about eight minutes, without stirring, and if it looks somewhat thick, 
test by letting some drop from the spoon; if it threads, remove the pan to the 
table, taking a small spoonful and rubbing it against the side of a cake bowl; 
should it then be creamy and easy to roll into a ball between the fingers, pour 
the whole into the bowl and beat rapidly with a large spoon. If it is not boiled 
enough to cream, replace it upon the range, let it remain one or two minutes, or 
as long as is necessary, taking care not to cook it too much. Add the vanilla 
(or other flavoring) as soon as it begins to cool. This foundation or cream can 
be made into rolls, and sliced off, or packed in plates and cut into small cubes, 
or made into any shape imitating French candies. 

SYRUP FOR CRYSTALLIZING.—To every three pounds of sugar allow 
a pint of water, and boil until the syrup will “thread.” It is then in the proper 
state to produce a fine crystal. To produce a coarser crystal a little more boiling 
is needful. When the syrup has boiled sufficiently, remove it from the stove, 
and leave it undisturbed in the pan or kettle until nearly or quite cold; then 
sprinkle a very little water over it to dissolve the thin crystal film which has 
formed over the top. Place the candies to be crystallized in shallow pans slightly 
inclined, and pour the syrup carefully over them from a small cup, continuing 
until all are covered. Now cover each pan with a damp cloth, allowing the 
cloth to rest on the syrup, so that it will take up the crust of sugar that always 
forms on top of the syrup. Allow the pan to remain undisturbed for several 
hours, until crystallization has taken place; then drain off the syrup and leave 
the candies awhile to dry, spreading the damp cloth flatly over them. When the 
candies are dry turn the pans upside down and they will drop out. Almost any 
variety of bonbons made with fondant may be crystallized, and the syrup may 
be used again for other bonbons. 
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we thank the ladies of 
THE W. C. T. U. 
for their many courtesies 

The Store A ccommodating 


Too Late! Too Late!! 


Low 

Premium 

Rates 


That is often the case 
with those who put off 
providing themselves 
with insurance. 


Promptly 

Paid 

Claims 


WE CAN PROTECT YOU 

FLORIDA LIFE INSURANCE COMPANY 
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To glace any sort of fruits or nuts proceed as follows: Cook four cupfuls 
of sugar, a good quarter of a teaspoonful of cream of tartar, and a cupful and a 
half of water, to what the confectioners term the “hard crack,” which means that 
when the candy is tested in cold water it will crack and snap like egg-shells. As 
soon as it reaches this point pour it into a deep pan. It is now ready to receive 
the fruit, which should be dropped into the syrup a piece or two at a time, each 
piece being removed separately with a perforated ladle and placed on a paraffine 
paper to harden. Only small quantities of fruit or nuts should be prepared at a 
time, as they soon become sticky when exposed to the air. 

GLACE FRUIT BY A SIMPLER METHOD.—Take one pint of granulated 
sugar and a cupful of boiling water; boil until it will crack if plunged in cold 
water. Do not stir the candy while boiling or it will not granulate. Nuts or 
oranges may be dipped into this candy very carefully and then laid upon sheets 
of tin to harden. 

CANDIED FRUITS.—Allow a pound of granulated sugar to each gill of 
water, and place both in a pan set over boiling water until all the sugar has dis¬ 
solved. This makes a very rich syrup. Pare and halve a few nice, ripe, but solid, 
peaches or pears. Place a single layer of fruit in the syrup in a shallow vessel, 
and cook very slowly until clear. Then remove the fruit from the syrup with a 
perforated skimmer and place it on a wire sieve to dry. It may be used as soon 
as dry, or may be packed between sheets of paraffine paper and kept in a cool 
place. 

CANDIED ORANGES.—A dainty confection, easily made and very de¬ 
licious. It is prepared as follows: Peel the oranges carefully, removing as 
much of the white inner skin as possible. Then separate the sections with the 
fingers, taking care to keep each one perfectly whole; remove the seeds and lay 
sections on a platter behind the stove or over the oven to dry. Make a syrup of 
one pound of sugar and a pint of water, boiled until it will harden in water. 
Remove from the fire and dip the sections into it. Place them in a sieve over a 
platter to drain. This will prevent a waste of syrup. When cool, the sugar 
will crystallize, and the fruit will form a charming addition to the last course 
of dinner. Or, the oranges may be candied whole. That is, after taking off the 
peel, remove the little core at the top of the orange, and then divide the sections 
about a third of their length down. Set them away to dry, after which drop 
them into the syrup and drain as before. When cold they may be divided all 
the way through, or sliced off across the fruit. 

MARRONS GLACES.—This favorite French confection is made by a simple 
process. Blanch and boil a quart of chestnuts till tender, then drain and place 
in a shallow buttered platter, ready to have the candied syrup poured over them. 
Boil one pound of sugar and a fourth pint of water till it threads well from the 
spoon. Do not stir. (It should have boiled about five minutes.) Let it cool a little 
while till only warm; pour over the nuts and let them stand in a warm place 
thirty-six hours, then remove the nuts. Have ready a syrup made like the first, 
bat add one-fourth teaspoonful of cream of tartar. Boil hard for seven minutes 
without stirring. (This is a heavier syrup.) Take it from the stove; drop the 
nuts into it, place again on the fire until the syrup comes to a boil, when care¬ 
fully stir it; skim out the nuts and drain them. When dry they are finished. 
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On the Water Wagon 

100,0000 GALLONS DAILY 

NEW YORK LAUNDRY 



MRS. J. A. McKEE 

It needs no expression in words to persuade any woman ap¬ 
preciative of the Fine Art of Corsetry that every corset should 
be fitted to secure perfect results. 

Corsets from $2.00 Upwards to $40.00 

OFFICE AND SALESROOMS AGENT FOR 


GOSSARD CORSETS 


Wienecke & Brotherton 

MAIN AND MONROE STS. 
Telephone 794 


(They Lace in Front) 


Also Carolyn, Wisteria 
and other makes. 


Livingston, Yonge & Co. 

ELECTRICAL CONTRACTORS 


18-20 East Adams Street Jacksonville, Florida 
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CREAM DATES.—Thoroughly wash a pound of glossy dates, cut a length¬ 
wise slit in each about two-thirds its length and remove the pit. Have in readi¬ 
ness a small quantity of fondant, and, having slightly dusted the board with 
flour or corn-starch, roll the fondant into a long narrow strip about the size 
of the little finger; divide the strip into pieces about an inch long, roll them 
into long, smooth pieces, and place one of them into the opening in each date, 
pressing the date a little to retain the candy in place. 

CREAM ALMONDS.—Blanch a number of almonds thus: Pour boiling 
water over them and let it stand a few minutes; then pour the water off and 
remove the brown skins. Then put the meats into the oven for a few minutes 
to dry off. Don’t let them brown. When the almonds are ready, take some 
fondant and divide into two portions, coloring one pink. Roll each color into 

long, round strips and cut them into inch lengths. Form these pieces into 

little round balls between the palms of the hands, press an almond into the center 
of each and roll in granulated sugar. 

MAPLE CREAM WITHOUT BOILING, No. 1.—Place in a batter bowl the 
whites of two eggs and two cups of the best maple syrup. Whip these together 
with an egg-beater or a fork, and then throw in enough confectioner’s sugar to 

thicken sufficiently to mould into shapes. Coat with either chocolate or plain 

cream. 

CHOCOLATE CREAMS.—Use fondant and form it into small, cone-shaped 
balls with the fingers or hands. Lay them upon oiled paper to harden until all 
are formed. (It is a good plan to allow them to harden for twenty-four hours.) 
Melt one cake of Baker’s chocolate by placing it in the oven in an earthen dish or 
small basin; do not let it cook. To keep the chocolate hot, it is well to have a 
hot soapstone, and place the basin with the chocolate upon it. Take the balls of 
cream, one at a time, on a hat pin, pour the melted chocolate over them with a 
teaspoon, and when well covered slip them from the pin upon oiled paper. 

MOCK-MAPLE CREAM.—One pound of dark brown sugar, add a little and 
boil till it threads. Have the white of an egg all beaten and a cup of English 
walnut meats cut into small pieces. The beaten egg should be on a platter. Pour 
the hot candy slowly into the egg, beating with a fork constantly. Add the wal¬ 
nut meats while beating the mixture. Drop the candy in lumps on to paraffine 
paper or on a marble slab. 
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We take pleasure in directing your 
attention to the new and exclusive 

Ulomcn’s Apparel Shop 

AT TWENTY-TWO, WEST ADAMS STREET 

Superb Advance Exhibit of Original Models in 
WAISTS, GOWNS AND SUITS 

VALUES GREATER THAN ANY PLACE IN TOWN 


“DeSoto Flour” 

A Super-Excellent Flour for Discriminating Buyers. 
We want you to give it a trial. 

Cumberland & Liberty 

PHONES: IV/tiller O'-t-w JACKSONVILLE, 

3102 and 3103 1V1 lllcS V^-O. FLORIDA 


The R. L. Hay Company 

PHONE 2841-15 MAIN STREET 

Dealers in Ice Cream Freezers, Water Coolers, Blue Flame and 
Gasoline Stoves, Crockery, Glassware, House Furnishing 
Goods, Stationery, Notions, Etc. 


Mainliard Bros. French Dry Cleaning and 
119 East Forsyth St. Phone 2914 STEAM DYE WORKS 


Enterprise Lumber & Box Company 

^House» Ut 1 HOME BUILDERS | P ^T 
1548 ENTERPRISE STREET JACKSONVILLE, FLORIDA 
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NEAPOLITAN CREAMS.—Prepare some French cream and divide it into 
three parts, leaving one part white; color one part pink with a few drops of 
cochineal syrup, and the third part make brown with grated chocolate. Make a 
cake about half an inch thick of the white cream, which may be done with a 
rolling pin on a marble slab, or shaping it into a flat ball and patting it to the 
desired thickness on the platter with the hand; do the same with the pink por¬ 
tion and lay it upon the white; then treat the chocolate in the same manner, press¬ 
ing all together. Trim the edges smooth and cut into slices or squares, as pre¬ 
ferred. This is very pretty candy. Each layer may be flavored differently. 

NUT CREAMS.—Chop almonds, hickory-nuts, butternuts or English walnuts 
quite fine. Make the French cream, and before adding all the sugar, and while 
the cream is still quite soft, stir into it the nuts, and then form into balls, bars, 
or squares. Three or four kinds of nuts may be mixed together. 

LEMON CREAM DROPS.—Grate the rind of one lemon and squeeze out the 
juice, being careful to reject the pips. Add a pinch of tartaric acid, and stir in 
confectioners’ sugar until the whole is stiff enough to form into balls the size 
of a small marble. 

MAPLE SUAR CREAM.—Grate maple sugar, mix it in quantities to suit 
taste with French cream, adding enough confectioners’ sugar to mould into any 
shape desired. Walnut creams are sometimes made with maple sugar and are 
very nice. 

ORANGE DROPS.—Grate the rind of one orange and squeeze the juice, 
taking care to reject the seeds; add to this a pinch of tartaric acid, then stir in 
confectioners’ sugar until it is stiff enough to form into small balls the size of a 
small marble. This is delicious candy. 

FIG CREAMS.—Cut nice, fresh figs into four or five strips, take a piece of 
French cream and roll it into a long roll in the palm of the hand; then with a 
knife cut it lengthwise and lay into it one of the strips and roll the creairj 
around it. 

CREAM CANDY.—Two cupfuls of sugar, about three-quarters of a cupful 
of water, a pinch of cream of tartar, a few drops of yellow coloring and one tea¬ 
spoonful of vanilla extract. Melt the sugar in the water and add the cream of 
tartar. When boiling put in the thermometer and boil to 280 degrees Fahrenheit 
Pour on to a greased tin or platter, add the coloring and extract. Pull till glossy 
and break into required lengths. 
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CREAM CANDY.—Two cupfuls of sugar, one cupful of water, one table¬ 
spoonful of butter, and flavoring. Place sugar, water and butter in a saucepan 
over a hot fire and stir until it boils. Do not stir after the first bubble appears. 
Let it boil until it forms a ball when dropped into cold water. Have buttered a 
marble slab or large platter on which the flavoring—vanilla, peppermint, rose or 
what you will—has been dropped. Pour the candy out, and if poured on marble 
it will be cool enough to handle in a few moments. Pull as you would taffy, and 
when sufficiently hard cut into good-sized pieces with sharp scissors. Let stand 
two hours to cream. In cold weather it will take longer. 

To make chocolate cream candy, add two heaping tablespoonfuls of dry 
cocoa to the sugar before the water has been added, and follow the directions 
given above. 

CREAM RAISINS.—Having chosen some large, fine bloom raisins, divide 
each bunch into small clusters of five, cut each raisin half open with a pair of 
sharp scissors, and remove the seeds. Fill the opening with a roll of cream 
and press the sides down; crystallize them. 
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Taffy may be formed into many simple and pretty designs, but the work must 
be deftly and quickly done, as the mass soon cools and then cannot be handled 
to advantage. 

MAPLE TAFFY.—Half a pound of maple sugar, a quarter of a pound of 
brown sugar, three-quarters of a cupful of water, two tablespoonfuls of butter 
and half a teaspoonful of vanilla extract. Dissolve the sugars in the water. 
When boiling add the butter and boil to the crack. Then add the vanilla extract 
and pour into buttered tins. 

BROWN WALNUT TAFFY.—Two cupfuls of brown sugar, half a cupful 
of water, a quarter of a pound of syrup, two tablespoonfuls of butter, a pinch of 
cream of tartar, and three heaping tablespoonfuls of chopped walnuts. Put the 
water into a saucepan, add the sugar, syrup, cream of tartar and butter. Boil 
this mixture to hard ball, then add the nuts, and pour into a buttered tin. If 
liked, this taffy can be rolled into long sticks, cut in half-inch lengths, and each 
piece wrapped in wax paper. 

OLD-FASHIONED MOLASSES CANDY.—Take two cupfuls of molasses, 
one cupful of sugar, a piece of butter the size of a small egg. Put these ingre¬ 
dients in a kettle and boil hard twenty or thirty minutes; when boiled thick, 
drop a few drops in a cup of cold water, and if the drops retain their shape, and 
are brittle, the candy is done; do not boil too much. Have pans or platters well 
buttered and just before the candy is poured into them, stir in one-half teaspoon¬ 
ful of cream of tartar. If flavoring is desired, drop the flavoring on the top 
as it begins to cool, and when it is pulled the whole will be flavored. Pull till 
as white as desired, and draw into sticks, and cut with shears. 

MOLASSES TAFFY.—Take two cupfuls of brown sugar, a cupful of mo¬ 
lasses, half a cupful of water, and a tablespoonful of vinegar; boil together until 
nearly done, when add half a teaspoonful of soda that has been dissolved in a 
little hot water. Boil until the taffy becomes brittle when tested in cold water, 
and flavor just as you remove it from the fire. This taffy may be pulled until 
it glistens like gold. 

ALMOND TAFFY.—Melt half a cupful of butter in a saucepan and add two 
cupfuls of sugar. Boil until nearly done, when add a cupful of blanched and 
pounded almonds and continue the boiling till it will snap. Pour into buttered 
tins. When cooled cut into squares. 

SUGAR TAFFY.—Take two cups of granulated sugar and a half cup of 
cold water. Boil briskly, but do not let crystals form on the saucepan. Keep 
a cloth wet and wipe the sides of the saucepan so as to remove all crystals as 
they form. Boil till the mixture turns a light brown. Turn into pans thickly 
sprinkled with half-peanut meats. 

LEMON TAFFY.—Boil together two cupfuls of granulated sugar, half a cup¬ 
ful of water, three tablespoonfuls of vinegar, and half a teaspoonful of cream 
of tartar. When done, add a teaspoonful of lemon extract in which a quarter of 
a teaspoonful of tartaric acid has been dissolved, and pour the candy upon a 
buttered platter. When sufficiently cool to pull, butter the tips of the fingers and 
pull until light. 

MOLASSES TAFFY.—One cupful of molasses, one cupful of sugar, a piece 
of butter the size of an egg. Boil hard, and test in cold water; when brittle, 
pour in thin cakes on buttered tins; as it cools mark in squares with the back 
of a knife. 
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TOWERS’ HARDWARE GO. 

TELEPHONE 545 

8 and 10 EAST BAY STREET—JACKSONVILLE, FLORIDA 

WHOLESALE AND RETAIL 

Cutlery, Stoves, House Furnishings, Sash, Doors, Blinds, 
Paints, Oils, Ammunition, Etc. 


Florida Ice & Coal Co. 
IOE 

MADE OF DISTILLED WATER 

DAILY CAPACITY STORAGE CAPACITY 

150 Tons 3,000 Tons 

TELEPHONE 3643 


Each Day—Each Month—Each Year—Our Business Grows 

“There is a Reason* 

BROOKLYN GROCERY CO., 541-543 Riverside Ave. 
We Handle— 

Stacy Adams Shoes Wilson Bros. Shirts 
Redmen Collars Stetson Hats 

Suit Cases and Bags 

Jacksonville Suits to your individual measure, that fit, hold 

Florida their shape, equal your pocketbook. 
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HOW TO SCALD ALMONDS.—Shell the almonds and throw them into a 
pan containing boiling water; allow them to remain in this on the fire until you 
find that on taking up one of the almonds you can easily push off the skin by 
pinching the almond between the finger and thumb; then drain off the water, cool 
the almonds in cold water, drain them again, and, as you rub off the skins or hulls 
with your hands in a cloth, let the almonds be thrown into cold water with a little 
salt, and when washed clean, drain and dry them in another cloth. 

TO BLANCH ALMONDS.—Remove the shells and put the almond-meats 
into a bowl. Cover with boiling water and allow them to cool, when the skins 
can easily be taken off. 

SALTED ALMONDS.—First blanch some almonds, and have them thor¬ 
oughly dry; put a small piece of butter with a little salt into a pan, then pour in 
the almonds; place the pan in the oven, stirring from time to time to prevent 
burning. When they become light brown they are done. 

GRILLED ALMONDS.—Have in readiness one cupful of almonds blanched 
and dry; take one cupful of sugar and one-fourth cupful of water, and boil until 
it threads; then throw in the almonds and permit them to cook in the syrup, 
stirring occasionally. When the almonds have changed color slightly remove 
from the fire, still stirring until the syrup turns to sugar, some of which will 
cling to the almonds. Serve with salted almonds. 

SALTED ALMONDS, No. 2.—Place a pound of blanched Jordan almonds in 
a coarse sieve or corn-popper and shake them rapidly over the fire until roasted 
to a yellow tint. Throw them into a basin, pour in some dissolved gum arabic, 
and stir thoroughly with the paddle until all the almonds are well coated with 
the gum; then sprinkle them with fine salt, remove carefully from the basin and 
spread them on a pan to dry. 

SALTED FILBERTS.—Remove the shells and pour boiling water over the 
meats. Let them stand until cool, and take off the skins. Put a small piece of 
butter with a little salt in a pan, and then add the filberts. Place the pan in a 
quick oven and stir often to prevent burning. When nicely browned they are 
quite ready. 

DEVILED CHESTNUTS.—Shell and blanch as many chestnuts as are de¬ 
sired. Dry thoroughly. To every cupful of the meats, allow a teaspoonful of 
olive oil. Pour in with the nuts and let them stand in the oil for half an hour. 
Place in a clean tin or frying pan, dredge with salt mixed with a little cayenne, 
and let the nuts brown in the oven about fifteen minutes. Stir and shake the pan 
often, until the nuts are a crisp, delicate brown. 

NUT ROLLS.—Take equal parts of plain fondant and of walnut-meats, mix 
well, and form into a roll. Cover the roll with pink fondant, and the pink with 
the white or chocolate, as preferred. Roll in granulated sugar, and when well 
hardened, slice crosswise. 


NUT CREAMS.—Chop up quite fine either almonds, hickory-nuts, butternuts 
or English walnuts, and mix with French cream. Form into balls, bars, or flat 
cakes. 
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Pearls Gem Jewelry 

As Gem Merchants GREENLEAF & CROSBY CO. enjoy an 
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Please Read This 

A recipe to make good things to eat is like unto a recipe 
on how to have good music in the home. “Music and Good 
Eatables” go well together. 

The Victor- Victrola 

will furnish the best music in the world at all times. Have you 
heard the new improved Victor Records and Victrolas ? 

No scratch or disagreeable noises; just pure tone, quiet and 
restful music. 

Why not let our Representative call and demonstrate a 
Victrola in your home—FREE of Charge—or attend one of the 
Free Concerts which are given every Wednesday night in our 
Music Parlors, Bisbee Building. 

It will be a pleasure to us to have you spend a few hours 
in our Music Parlors. 

Florida Talking Machine Company 

FORTY-FIVE WEST FORSYTH STREET, JACKSONVILLE, FLORIDA 
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CHOCOLATE FUDGE.—Two cups of granulated sugar, one-half cup of milk, 
butter size of an egg, two squares of chocolate. Cook seven minutes, then beat 
it till it thickens and then pour into a buttered tin. 

COCOA NUT FUDGE.—Two cups of granulated sugar and one-half cup of 
milk. Cook for a few minutes and then add a half cup of grated cocoanut. Cook 
till it forms a soft ball in cold water. Take off the stove and beat till it is 
creamy and pour into a buttered tin. When cooled, cut into squares. Flavoring 
may bo added. 


SOUR MILK FUDGE.—-Three cups of brown sugar, one-half cup sour milk, 
butter fize of a walnut. Boil twenty minutes. Take it ofT and beat into it a cup 
of chopped raisins. Flavor with vanilla. Turn into buttered tins. 

MARSHMALLOW FUDGE.—Four cups of granulated sugar, four squares of 
chocolate, one cup of milk. While cooking, cut into fourths almost a half pound 
of marshmallows. Just before taking the fudge from the stove pour into it 
the cut marshmallows and a spoonful of vanilla. Then beat the candy and pour 
into a buttered tin. To test the fudge to see if it is cooked drop a little into cold 
water; if it keeps in form it is done. 

WHITE FUDGE.—Boil two cupfuls of sugar with one of milk until the 
syrup forms a soft ball when dropped into cold water. Add one tablespoonful of 
butter, one cupful nut-meats, dates, figs and raisins run through the chopper. 
Beat until the candy is nearly stiff, then turn on a buttered tin and mark into 
squares. 


CA NDY.—Boil two cupfuls of maple syrup until it will 

nfece of h!EE£1 w? f£° d • Wate /* J V st b ? fore removing from the fire add a 

waxv If nreferr^H K 1 Sf 6 *? 12 ? ° f *i? p ! geon ® W The candy may be rendered 
waxy, if preferred, by shortening the time allowed for cooking. 

£ U P£iF‘~“ Tw0 cupf V ls of su * ar » one tablespoonful of butter, three-fourths 
« t °Sf 8qi i* re J one ounce) of chocol *te. Cook all together till a little 
C *°f d ^ ater for ™ s a . soft ball; remove from the fire, beat well and 
pour into buttered pans. Cut into squares when nearly cold. 

of fou ?\ cupfuls of brown sugar with three-fourths 

f r Ch i n i 1 k> thre - e , ^^POOnfuls of butter and three squares of 
““ i 1000 a A e# « Stir U? 111 lt reaches the soft bal1 when tried in cold 
fire > add two tablespoonfuls of vanilla extract, beat till 
a w th J? n add two cupfuls of chopped English walnut-meats, and pour into 
a well-buttered, shallow pan. When nearly cold mark into neat squares. 

UNIVERSITY FUDGE.—Boil together in the blazer three cupfuls of sugar 
milk . and two or three squares of cocoanut, until a little dropped 
on a cold saucer will harden when stirred rapidly with a spoon. Add one table- 
ba f ter and a teaspoonful of vanilla and beat until almost cold. Have 
ready buttered pans, pour the mixture into them, and as it cools mark off into 
squares. Rich cream may be substituted for the butter and milk If it is de 

nart mixTd a wdt1 1 V n arety ° f f * UdgeS i thi . s same fud * e ca " be Bubdividad, and one 
part mixed with nuts or nuts and raisins, another with orange or lemon rind 

minced fine, and a third with grated cocoanut. A little strong coffee changes 
its flavor or the fudge may be poured over marshmallows cut in pieces. g 
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BEAUTIFUL FLOWERS 

AND THAT RANK GROWTH ARE ASSURED 
if you use 

Painter's Concentrated Pot Plant Fertilizer 

ONE POUND CANS 2S CENTS 
By Mail add Parcel Post Rate to Order 

E. O. PAINTER FERTILIZER CO. 

JACKSONVILLE, FLORIDA 


C. D. Kenny Company 

TEAS—COFFEES—SUGARS 
Southern Bell 2719 

25 East Bay St. JACKSONVILLE, FLA. 


Wm. C. Cooper, Jr. 

FUNERAL DIRECTOR AND EMBALMER 
Corner Laura and Adams Streets 


Office Phone 218 


Residence 3288-J 
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CHOCOLATE CARAMELS.—Composed of one cupful of grated chocolate, 
one cupful of molasses, one cupful of brown sugar, one cupful of milk, and a 
piece of butter the size of an egg. Put all the ingredients in a kettle to boil, 
adding one tablespoonful of glycerine, and boil fast. When nearly done add the 
c .?. c< y a ^ e * . Test by dropping some of the mixture into cold water; if done it 
will form into a stiff ball on contact with the water. When quite done, pour 
into buttered pans. Mark into blocks with the back of a knife when cool. 

VANILLA CARAMELS.—Take one pound of sugar, one gill of cream, one 
ounce of honey, one-fourth teaspoonful of butter, and half a gill of hot water. 
Boil these ingredients until a few drops in ice-cold water crackle slightly on 
contact with the water. Then add a small teaspoonful of vanilla and the candy 
is ready to pour out upon a slab to cool. Cut into squares. 


* E^KOTA CARAMELS.—Two cups brown sugar, one cup molasses, one- 
lourth pound grated chocolate, one-third cup butter, one cup milk, one cup shelled 
chopped nuts. Put all the ingredients, except the nuts, into a large saucepan, 
cook twenty minutes over a gentle heat and then test by dropping a little of the 
mixture into cold water. If it forms a firm ball, remove from the fire, add 
the chopped nuts and pour into a greased tin. Cut into squares when nearly cold. 


01 ERA CARAMELS—VANILLA.—Measure three cupfuls of sugar, one 
cupful of cream, and a fourth of a small teaspoonful of cream of tartar; and 
boil the sugar and cream together, adding the cream of tartar, wet with a little 
cream, as soon as the syrup reaches the boiling point. Cook until a drop of 
syrup, lifted out on the point of a skewer and dropped into very cold water, may 
be rolled into a soft, creamy ball between the fingers. Care must be taken to 
stir the syrup incessantly, and also that the bottom of the pan or kettle does not 
come into direct contact with the fire, as the cream is very apt to scorch. When 
?° n . e ' re n*ove *rom the fire, flavor and pour on a slab, sprinkled with a very 
little water. When cold, cream the candy as direced for fondant; and as soon 
as perfectly smooth, form into a sheet half an inch thick, using the rolling pin. 
Let it remain on the slab a few hours, when divide into strips and wrap in paraf¬ 
fine paper. 


OPERA CARAMELS—MAPLE.—Make the same as the preceding, but in¬ 
stead of granulated sugar use a cupful and a half each of “coffee A” sugar and 
maple sugar. b 


OPERA CARAMELS—CHOCOLATE.—Proceed as for vanilla caramels, but 
reserve one-fourth of the cream, in which dissolve a fourth of a cake of Baker’s 
chocolate. Add the chocolate and cream when the caramel is half done, and 
finish as above directed. 


CARAMEL WALNUTS.—Half a pound of English walnuts, two ounces of 
almonds, a quarter of a pound of confectioner’s sugar, one white of egg, half 
pound of granulated sugar, half a cup of water, half a teaspoonful of cream of 
tartar. Break the walnuts and remove the inner husk. Blanch the almonds 
and remove the skins; wash and pound them quite finely; add the confectioner’s 
sugar, free from lumps; then add the white of egg, and mix well. The mixture 
must be Rarely moistened; if the least soft, more sugar must be added to make 
it dry and hard. 

Take up a piece of this mixture and roll it to a round ball; put half a walnut 
°" ° n ^e and half on the other; roll it round and set it aside; repeat till the 
whole is finished. Set the stuffed walnuts aside for a day to get quite firm. 
Then put the granulated sugar, the water and the cream of tartar, in a small 
saucepan; let it boil without stirring till it becomes thick; dip the walnuts one 
by one in this; put them on a buttered plate till cold. Heat the plate slightly, 
when they can be easily removed from it. The way to test if the sugar is boiled 
enough is to have an iron spoon in cold water; then dip it quickly in the sugar, 
and back again m the water. If the sugar gets hard on the spoon it is ready to 
dip the walnuts in. 
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PLAIN KISSES.—Take the whites of four eggs and beat to a stiff froth, add¬ 
ing one-haif pound of powdered sugar. The more the eggs and sugar are beaten 
together, the stifTer the confection will be. Bake in a moderate oven on wet paper 
on a tin pan. 

CHOCOLATE KISSES—Mix thoroughly two ounces of chocolate and one 
pound of sugar; beat up the white part of two eggs and add to the foregoing; 
then drop on a buttered paper and bake in a slow oven. 

FRENCH KISSES—Dissolve three cupfuls of granulated sugar and a pinch 
of cream of tarter in sufficient water. When this syrup reaches boiling point, 
add a grated cocoanut, and boil, stirring continuously until it will “thread"; then 
remove from the fire, add a drop of coloring and stir with a small wooden paddle 
until creamy. Then drop the kisses upon sheets of tin. The drops should be 
about an inch and a half in diameter. 


WINTERGREEN KISSES—Whip the whites of three eggs until very stiff, 
add slowly half a pound of powdered sugar, and flavor with essence of winter- 
green. Beat very light, drop on buttered writing paper, and bake a quarter of 
an hour in a moderate oven. When the kisses are of a light-brown color they are 
done and should be removed at once. 

MARSHMALLOWS.—Take two ounces of powdered gum arabic and pour 
over it eight tablespoonfuls of water, and let it soak for an hour; then heat slowly 
over boiling water until the gum is dissolved. Strain through a cheese cloth, add 
about seven ounces of confectioners’ sugar, and stir over the fire until white and 
quite stiff. This should take at least three-quarters of an hour. Remove from 
the range, beat quickly for, say, two minutes, and add a teaspoonful of vanilla. 
Pour into a pan previously dusted with corn-starch, and set aside to cool. Cut 
into squares when cold, and roll each square in corn-starch and put away in 
boxes—tin preferred. 
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R. WALTER BENNETT 

PRESCRIPTION DRUGGIST 

BFNNFTT'S T p ANY FLAVOR 
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Corner Main and Ashley Streets JACKSONVILLE, 
Phones 808 and 4251 FLORIDA 


Wm. G. Coleman & Co. 

MEN’S FINE FURNISHINGS 
Hats, Caps, Umbrellas, Etc. 

133 EAST BAY STREET JACKSONVILLE, FLA. 


Plumbers 
Steam and 
Gas Fitters 


Hot Water, Hot Air and 
Steam Heating 


ORNAMENTAL 

BALUSTRADES 

Iron Awnings 


COONS & GOLDER 

16 East Adams Street Phone 1147 


PUBLIC MARKET 

will be glad to quote prices on anything in fresh 
or smoked meats or fancy groceries in small or 
large quantities. 
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BARLEY-SUGAR CANDY.—Break a pound of fine loaf sugar in small lumps, 
put it with three gills of water in a sugar-boiler on the fire to boil, skim it and 
boil it to the “crack” degree; then add the juice of a lemon and a few drops of 
essence of lemon; give the sugar a boil, cool the bottom of the pan in cold water, 
and when the first heat has subsided pour the candy. 

PEANUT CANDY.—Take two cupfuls of molasses, one cupful of brown 
sugar, one tablespoonful of butter, and one of vinegar. Put into a kettle to boil. 
Having cracked and rubbed the skin from the peanuts, put them into buttered 
pans, and when the candy is done pour it over the nuts. Cut into blocks while 
warm. 

BUTTER-SCOTCH, No. 1.—Take one cupful of brown sugar, one-half cupful 
of water, one teaspoonful of vinegar and a piece of butter the size of a walnut. 
Boil about twenty minutes; flavor if desired. 

BUTTER-SCOTCH, No. 2.—Take one pound of soft A sugar, one teacupful of 
water; boil until it is brittle if tested in cold water. Add two ounces of the best 
butter and boil five minutes longer. Pour into buttered tins and cut into small 
squares. 

PEANUT BRITTLE.—Two cupfuls granulated sugar, one teaspoonful but¬ 
ter, one cupful coarsely chopped peanuts. Put the sugar into an iron saucepan 
and let it melt over a moderately hot fire; add the butter and nuts and immediately 
pour into a well-greased pan. Mark into squares when sufficiently cool. 

MOLASSES CANDY.—Two cupfuls molasses, two cupfuls brown sugar, two 
tablespoonfuls butter, one-half cupful water, one-quarter cupful vinegar. Put 
all the ingredients, except the vinegar, into a large saucepan and cook fast till a 
little of the mixture dropped into cold water feels brittle; add the vinegar, cook 
two minutes more and pour into a greased pan to cool. As soon as it can be 
easily handled, pull with the fingers till white. Cut into pieces before it is too 
hard. 

MOCK MAPLE.—Take one pound of dark brown sugar, one-fourth cup of 
vinegar and enough water to moisten thoroughly the sugar. Boil till it will crackle 
in the water. Have the half-walnut meats arranged close together in a not but¬ 
tered tin and pour the candy over them to form a thin layer. It ought to be a 
clear brown. 

VANILLA CREAM TAFFY.—Boil over a quick fire one pound of granu¬ 
lated sugar with a teaspoonful of cream of tartar in a half pint of water, until 
when a little is dropped in some cold water it will crack. Pour on a buttered 
tin, and when cool enough pull until white. Flavor with vanilla, or wintergreen, 
if the latter is preferred. 

ALMOND NOUGAT.—Take any number of blanched almonds, and the same 
bulk of XXX confectioners' sugar. Put the sugar in a saucepan, and as soon as 
dissolved throw in the almonds, stirring rapidly at the same time. Pour into a 
buttered pan, and press into cakes with a buttered knife, as it cools very quickly. 
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tral needle machines. 
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JACKSON^LLE SEWING MACHINE COMPANY 
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CHEWING GUM CANDY.—The ingredients are one quart of water, a quar¬ 
ter of a pound of confectioners’ starch, two and a half pounds of sugar and one- 
fourth of a teaspoonful of cream of tartar. Dissolve the starch in the water and 
add the other ingredients. Cook to a “hard ball,” stirring continuously. Pour 
out on a slab or dish, and when cool enough, pull over a hook until as white as 
it can be made. Pull into long thin strips and cut it into small sections with a 
pair of scissors. 

CHOCOLATE COATING FOR CREAMS.—Melt a cake of Baker’s chocolate 
in a pan that has been set in another pan filled with boiling water. When the 
chocolate is liquid put into it a lump of paraffine the size of a small walnut, and 
add a lump of butter half as large and a few drops of vanilla, stirring thoroughly 
Roll the creams in the chocolate and place them on paraffine paper to cool. A 
fork is convenient for this purpose, although many prefer to use a hat-pin, 
thrusting its point in the top of each cream, immersing the latter quickly in the 
chocolate, and as quickly placing it on the paraffine paper. This is a convenient 
and rapid method of cbating the creams. Some confectioners add a little glycer¬ 
ine or a few drops of linseed oil to the melted chocolate to thicken it, by which 
they are enabled to give the creams a heavier coat of chocolate, but many per¬ 
sons object to this addition. 

Another way to coat the cream is as follows: Place a small quantity of 
fondant and an equal quantity of grated chocolate in a bowl, with a few drops 
of vanilla, and set the bowl in boiling water. When this mixture is melted, dip 
the creams in, and set them on paper as mentioned. 

TURKISH PASTE.—One oz. sheet gelatine cut into small pieces with scissors. 
Soak one-half hour in one-half cup of water. Two cups of granulated sugar, 
one-half cup of water. Let it come to a boil, then add gelatine and again let it 
come to a boil and then simmer twenty minutes. Take it off and add coloring, 
two grains of salt, two tablespoonfuls of lemon juice and flavoring. Turn into 
a cold tin. Let it stand all night. In the morning turn on to a marble sprinkled 
with powdered sugar. Cut into squares, rolling each piece in powdered sugar. 

WALNUT BALLS.—Measure into the kettle two cupfuls of brown sugar, 
a cupful of New Orleans molasses, half a cupful of water, and a scant quarter tea¬ 
spoonful of cream of tartar. Boil all together to the “hard crack” degree, re¬ 
move from the stove, add two cupfuls of pounded walnut-meats and stir until 
nearly cold, when the candy may be formed. 

PENUCHIE, PLAIN.— Three cupfuls of brown sugar, one-half cup of milk, 
butter size of English walnuts. Cook ten minutes. Pour into a buttered pan. 

After the penuchie has been well started, begin the cooking of fudge accord¬ 
ing to this rule: Fudge. — Two cupfuls of granulated sugar, one-half cup of 

milk, butter the size of a walnut, two squares of chocolate. Cook seven minutes. 
Pour the fudge on the partly cooked penuchie and let them stand several hours. 
Turn out and cut into squares. 
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FLAXSEED CANDY.—One pound of granulated sugar, three-fourths of a 
cupful of water, one tablespoonful of glycerine, and flaxseed in quantity to suit 
the taste. Boil the sugar and water together with the glycerine, and when nearly 
done stir in the flaxseed. Pour into buttered pans to cool. While cooling mark 
into squares with a knife. 

CHOCOLATE PEPPERMINTS.-Pour two cups of powdered sugar into a bowl, 
add a little milk, still stirring it till it is soft, but stiff enough to handle. Add 
peppermint flavoring. Pour on to marble, making cake one-quarter inch thick. 
Melt chocolate and spread on the peppermint. Let it stand all night. Cut into 
squares and then put squares together so that the chocolate will be on the outside. 

CRYSTALLIZED POP CORN.—One cup of sugar, three tablespoonfuls of 
water, one walnut-sized piece of butter. Boil until it will “thread,” then throw 
in the popped corn, stirring briskly until the candy is evenly distributed. 

MOLASSES COCOANUT SQUARES.—Place in the kettle a scanty cupful of 
New Orleans molasses and a tablespoonful of butter, and when boiling, add a 
grated cocoanut. Cook over a slow fire, stirring until done. As soon as the hot 
candy will harden when dropped into cold water, pour it out between the bars 
upon a well-buttered slab; and when hardened sufficiently, cut it into squares and 
wrap in paraffine paper. 

COCOANUT CREAMS.—Take some French cream, and while quite soft add 
fresh-grated cocoanut to taste; add sufficient confectioners’ sugar to mould into 
balls, and then roll the balls in the fresh-grated cocoanut. These may be col¬ 
ored prettily with a few drops of cochineal syrup and a few spoonfuls of grated 
chocolate before rolling them in the grated cocoanut. The cocoanut cream may 
be made into a flat cake and cut into squares or strips. 

JANUARY THAW.—Two cups brown sugar, one-half cup milk, butter size 
of a walnut, one cup of nuts. Put the sugar and milk in a saucepan and let it 
dissolve slowly; add butter and let boil until it forms a ball when dropped into 
cold water. Remove from stove, add the chopped nuts and beat well. Turn into a 
buttered pan and, when cool, cut in squires. 

POP-CORN BALLS, No. 2.—Boil together, without stirring, a pint of sugar, 
a fourth of a teacupful of water, a tablespoonful of vinegar and half a teaspoonful 
of butter. When the syrup will snap on being tested in water, pour it immediately 
over the corn and stir with the paddle for a minute or so. Then dip the hands 
into very cold water and press the pop-corn into balls, dipping the hands in the 
water before forming each ball. In this way the balls may all be shaped before 
the candy hardens on the corn. The above-named quantities are sufficient for a 
peck of popped corn, and will make ten balls. The corn must be carefully pre¬ 
pared, and all imperfectly popped or scorched grains thrown out. The appear¬ 
ance of the balls may be greatly improved by cutting circular portions of bright- 
colored tissue paper the size of a pie-plate, fringing the edges an inch deep all 
round, and placing one on each ball, pressing it carefully so it will stay. This 
will not only add to the beauty of the balls, but will also prevent them sticking to 
the hands. The balls should be placed in a cold room as soon as finished, as the 
pop-corn is likely to become tough if allowed to remain in a warm place . 
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BUTTER-SCOTCH.—Boil together a cupful of sugar, a cupful of molasses, 
half a cupful of butter, a tablespoonful of vinegar, and a fourth of a teaspoonful 
of soda. Stir frequently to prevent burning, and as soon as the syrup will snap 
when tested in water, remove it from the fire and flavor to taste. Pour it upon a 
buttered tin in a sheet a fourth of an inch thick, and when nearly cold, check 
it off into squares with a sharp knife. Separate the squares when cold and wrap 
them in paraffine paper. This is an excellent recipe, and so simple that any 
child will be able to follow it. 

COCOANUT BALLS.—Take two cupfuls of sugar and one-half cupful of 
boiling water. Boil until should a little be dropped into cold water it will crackle. 
Remove from the fire and stir thick with grated cocoanut. Stir in the largest 
possible quantity and then form into balls the size and shape of a small egg. 


FRUIT ROLL, No. 1.—Chop a quantity of seeded raisins, figs, citron, and 
almonds, and mix them; then take a small quantity of fondant and knead the fruit 
into it. Place as much fruit as possible into this roll, as it must be very rich and 
dark. Dust the moulding-board slightly with flour, and form the fruit fondant 
into a roll about an inch thick and two inches wide. Roll out some of the plain 
white fondant about half an inch thick and three inches wide, and place it smooth¬ 
ly over the fruit and press it well around it. Roll on another piece of the plain 
white of the same shape and size as before; place the fruit roll on this layer and 
carefully turn up the edges of the latter all around to meet the layer of white 
on top, being careful that the fruit roll is completely covered with a smooth, white 
coat. Leave the roll over night to harden into shape, and then dip it into melted 
chocolate and set it on paraffine paper to cool. For the sake of convenience the 
roll may first be cut into six-inch lengths, which will then be dipped in chocolate 
and set out to harden. The day after the candy is made, slice it crosswise of 
the roll, making the slices one-fourth of an inch thick. 

CREAM BARS.—Boil together, without stirring, four cupfuls of sugar and 
a fourth of a teaspoonful of cream of tartar (or a fourth of a pound of glucose), 
and a cupful and a half of water. When the syrup will crack when tried in water 
remove it immediately from the fire, and pour it upon a slab to cool. Be careful 
that the syrup is not cooked too hard. Drop a little vanilla over the top of the 
mass, and when the candy is cool enough pull it on the hook until very white. Sift 
a little powdered sugar over a warm slab. Now pull the candy out until it is 
a out half an inch thick, and cut it into six-inch lengths. Arrange these pieces 
on the warm, sugared slab, sift a little pulverized sugar over the top, and leave 
them until granulation takes place—usually about a day. The bars may then 
be removed from the slab and set away. This candy may be colored pink and 
flavored with rose-water or strawberry; or it may be left white and flavored to 
suit the taste; or it may be seasoned and tinted with chocolate. 
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The following candies are made without boiling, rendering their preparation 
easier and producing a confection equal to the best French creams. The secret 
lies in the sugar used, which is the XXX powdered or confectioners’ sugar. It 
can be obtained at the large groceries. Ordinary powdered sugar, when rubbed 
between the thumb and finger, has a decided grain, but the confectioners’ sugar 
is as fine as flour. Absolute success is promised if the recipes here given are 
carefully followed. These candies are better if allowed to stand for twenty-four 
hours before eating. 

FRENCH VANILLA CREAM.—Break into a bowl the white of one or more 
e ££ s > ns the quantity you wish to make requires, and add to it an equal quan¬ 
tity of cold water; then stir in confectioners’ sugar until you have it stiff enough 
to mould into shape with the fingers. Flavor with vanilla to taste. After it is 
formed into balls, cubes, or lozenge shapes, place upon plates or waxed paper 
and put aside to dry. This cream is the foundation of all the French creams. 

ENGLISH WALNUT CREAMS.—Make French cream as previously directed. 
Have ready some English walnuts, taking care not to break the meats. Make a 
ball of the cream about the size of a walnut and place a half-meat upon either side 
of the ball, pressing it into the cream. Put them away for a few hours to dry. 

CHOCOLATE CREAM DROPS.—Take French cream and mould into cone- 
shape forms with the fingers; then lay the cones on waxed paper or a marble slab 
until the next day, to harden, or make them in the morning and leave until the 
afternoon. Melt some chocolate (confectioners’ chocolate is the best) in a basin, 
which place in another basin of boiling water. When melted and the creams 
are hard enough to handle, take one at a time on a fork and drop into the melted 
chocolate, roll it until well covered, then slip from the fork upon waxed paper 
and put them aside to harden. 

CREAM DATES.—Select perfect dates and with a knife remove the pit. 
Take a piece of French cream, make an oblong shape, and wrap the date around 
tho cream. 

WEDDING-CAKE SLICES.—Take some French cream and stir into it 
chopped raisins, citron and candied orange peel; add a few currants and mixed 
spices and form into quite a thick cake; then take some plain French cream and 
roll into a thin cake, which place upon the top of the thick cake, to appear like 
icing. Put away until the following day, when cut into slices. 

COFFEE CREAM DROPS.—Take some French cream flavored with extract 
of coffee; roll into balls the size of a walnut and press the half-meats of English 
walnuts on either side. 

CITRON CREAMS.—Carefully pare off all the sugared surface of citron and 
cut it into narrow strips. Now roll out a quantity of fondant with the rolling- 
pin into a sheet a fourth of an inch thick, and cut it into small cakes with a tin 
tube about an inch in diameter. Place a strip of citron on each cake and fold 
the sides together over the citron. If desired, each roll may then be tied up with 
very narrow ribbon, and set aside to harden before crystallizing. These creams 
may be pleasingly varied by the use of nuts or candied or preserved fruits. 
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FRUIT CREAMS.-^taisins seeded, currants, figs, and citron chopped fine, 
and mixed into French cream before the sugar is all mixed in, is a very nice va¬ 
riety. Make this into a flat cake about an inch thick and cut into oblong pieces 
or inch squares. 

CREAMED WALNUTS.—Two cups granulated sugar, one-half cup water, 
vanilla or other extract, shelled walnuts. Cook the sugar and water, without stir¬ 
ring, till a little lifted from the pan on a fork will form a thread. Cool quickly 
and then add flavoring, and beat with a spoon till white and creamy. Make this 
cream into small balls with the fingers; press half a shelled English walnut in 
each side and roll in fine granulated sugar; or dip each candy very gently in glace 
sugar. 

PEPPERMINT DROPS.—One-fourth cup water, one cup granulated sugar, 
six drops essence of peppermint. Cook the water and sugar till a little lifted on 
a fork or spoon spins a thread. Do not stir while cooking. Remove from the 
fire, add the peppermint and stir till the candy thickens and looks cloudy. Drop 
immediately from a teaspoon on a greased paper or plate. If it becomes too hard 
to drop, warm by standing the saucepan over hot water for a moment. 

SEA FOAM.—Two cups brown sugar, one-half cup water, one egg white, 
one-half cup chopped nuts, one teaspoonful vanilla extract. Boil the sugar and 
water together till a little dropped in cold water forms a soft ball. Pour the hot 
mixture over the stiffly beaten white of the egg, beating while pouring. Add nuts 
and extract and beat vigorously till the candy stiffens. When nearly set drop 
by spoonfuls on paper. When cold the Sea Foam will harden so that it can be 
easily taken from the paper. 

FIG BARS.—Measure into the kettle four cupfuls of granulated sugar, a 
fourth of a teaspoonful of cream of tartar, and a cupful of water, and boil until 
a little of the syrup taken off the paddle upon the finger will form a thread that 
snaps in breaking when Wie thumb is pressed upon the finger and then drawn 
away. When the syrup reaches this point add a pound of fine-chopped figs, stir 
until it forms a harder thread than before, then remove from the fire, sift into the 
mixture half a cupful of powdered sugar, and work the candy against the sides 
of the kettle with the paddle until it becomes thick and smooth, adding more* 
powdered s gar if necessary. Pour upon a slab, over which powdered sugar has 
been sifted, and smooth the candy evenly over the top. Now dissolve a pound of 
fondant in a bowl or pan set in a pan of hot water, color and flavor to suit the 
taste, and pour it over the fig paste, spreading it evenly. Permit the mass to 
harden for a few hours, when it may be cut into bars and wrapped as usual. 

PEANUT NOUGAT.—Shell the peanuts, remove the skin, break into small 
pieces or not, as preferred. Take the same bulk of XXX confectioners’ sugar 
(perhaps a trifle more) as of peanuts. Put the sugar in a saucepan, and as soon 
as dissolved throw in the nuts, stirring rapidly at the same time. Pour into a 
buttered pan, and press quickly into cakes with a buttered knife, as it cools very 
soon. J 


Page Thirty-two 



The 3 acl 



no 




















Drink Lackawanna Water, Nature' 


grrUifB for (EmtfticB Srqmring l 

FRUIT CREAMS.-^taisins seeded, ctf 
and mixed into French cream before tho ' 
riety. Make this into a flat cake p* ji, FLORIDA: 
or inch squares. / 







immediately from a teaspoon on L .. 
to drop, warm by standing the sail 

SEA FOAM.—Two cups bro# estate 
one-half cup chopped nuts, one t® tYG this 
water together till a little droppeA 
mixture over the stiffly beaten whil 
and extract and beat vigorously . 

by spoonfuls on paper. When cold A nnd 
easily taken from the paper. It A D 

FIG BARS.—Measure into the ke# 
fourth of a teaspoonful of cream of tartaj, al 


snaps in breaking when Wie thumb is pressed \*ep the bank al¬ 
away. When the syrup reaches this point add al 
until it forms a harder thread than before, then rcV^ ‘ . , 

mixture half a cupful of powdered sugar, and woiV 
of the kettle with the paddle until it becomes thi<^^ 
powdered s gar if necessary. Pour upon a slab, over ^ ^ 

been sifted, and smooth the candy evenly over the top. No\V 
fondant in a bowl or pan set in a pan of hot water, color an\^ " 4 
taste, and pour it over the fig paste, spreading it evenly. PA 
harden for a few hours, when it may be cut into bars and wrap! 


PEANUT NOUGAT.—Shell the peanuts, remove the skin, ^ 

pieces or not, as preferred. Take the same bulk of XXX confecV. 

(perhaps a trifle more) as of peanuts. Put the sugar in a saucepan,V 
as dissolved throw in the nuts, stirring rapidly at the same time. Poh^. 

buttered pan, and press quickly into cakes with a buttered knife, as it cools - 1 

soon. 

Page Thirty-two 














